


Lhaleau Royal

Rabbit

veal and pork Sa usage
with White Wine

SAFE HANDLING INSTRUCTIONS

THIS MEAT PRODUCT WAS PREPARED FROM INSPECTED AND PASSED
MERT ANDIOR POULTRY. SOME FOOD PRODUCTS MAY CONTAIN
BACTERLA THAT COULD CAUSE ILLNESS IF THE PRODUCT 1S
MEISHANDL D OR COOKED IMPROPERLY. FOR YOUR

PROTECTION FOLLOW THESE SAFE HANDELING INSTRUCTIONS.

| KEEPREFRIOERATED OR FROZEN THAVIN
B WEFRIGERATOR OR MIRCOWAVE.
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INGREDIENTS RABBIT, VEAL, PORK, WHITE
WINE, SALT, MUSTARD (VINEGAR MUSTARD
SEED SALT TUMERIC AND SPICES) SPICES
SUGAR DEXTROSE SOY LECTITHIN
STUFFED IN A NATURAL PORK CASING

KEEP FROZEN NET WT. 1202, |
(340g)Us22
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Gourmet Sausage
S
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BNetwti 120z (340 grams)

FullylCooked.| Keep Refrigerated’or Erozen




Nutrition Facts
Serving Size 1 Link (85g)

Servlngg Per Container 4

Dy Veles are based 0n a 2,000 calore et




CHATEAU ROYAL

Smoked Venison Sausage

(Beef & Pork added)

with Port Wine & Cassis

VT.120z.  KEEP FROZEN

FULLY COOKED



Example of a Master Shipping container label.




Example of a code on packaged products.




